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PROFESSIONAL 

STANDARDS

 USDA has established 

minimum professional 

standards requirements for 

school nutrition professionals 

who manage and operate the 

National School Lunch and 

School Breakfast Programs

 EFFECTIVE DATE:  07-01-2015



Professional standards

Create minimum hiring 
standards for new 

school food authority 
(SFA) Directors based 
on a school district’s 

size

Require minimum 
annual training for all 

new and current school 
nutrition professionals 

in current year



Food Service 

Directors (FSD)

 Hiring standards are based on 3 LEA size 

categories:

 2,499 or less student enrollment

 2,500-9,999 student enrollment 

 10,000 or more student enrollment

➢ none in Maine



CURRENT DIRECTORS

Directors who were hired before the effective 
date exempt from updated hiring standards 

A current director who moves to a different 
district within the same size bracket will not 

be required to meet the hiring criteria, 
however if moving to a higher bracket the new 

requirements must be met 



FSD Hiring Standards

 For mid-size LEAs (2,500 -9,999 students):

 Bachelor’s degree with specific major, OR

 Bachelor’s degree with any academic major, and 
a State-recognized certificate; OR

 Bachelor’s degree with any academic major 
and at least 2 years of experience, OR

 Associate’s degree with specific major and at 
least 1 year of experience



FSD Hiring Standards

 For small LEAs (≤2,499 students):

 Bachelor’s degree with specific major, OR

 Bachelor’s degree with any academic major, 
and a State-recognized certificate, OR

 Associate’s degree with specific major and at 
least 1 year of experience, OR

 High school diploma (or GED) and 3 years of 
experience



FSD Hiring 

standards 

(FSD)

 District Smaller than 500:

The law provides State 

discretion on education 

requirements

Districts need to contact 

the Maine Department 

of Education Child 

Nutrition for approval



School Food Authority Directors 

On an annual basis: 

 Minimum 12 hours annual continuing 

education/training

 Today counts!



Food Safety Training

 School Food Authority Directors in all districts:

At least 8 hours of food safety training within 5 

years prior to the start date, or completed 

within 30 days of the start date 

Plus 8 hours every 5 years



School Food Authority Managers

 Minimum 10 hours annual continuing 

education/training



School Food Authority Staff

Other than Director or Manager who works at 

least 20 hrs. each week

 Minimum 6 hours annual continuing 

education/training



Part Time Staff <20 hrs

Part Time Staff, less than 20 hrs. per week

 Each year, at least 4 hours of annual continuing 

education/training, regardless of the number of 

part-time hours worked.

 If hired after January 1, an employee must only 

complete half the mentioned hours



Volunteer Staff

 Not a regular position

 District will have a volunteer substitute training program

 May need the USDA Civil Rights training 



Am I a Director or Manager?

 Consider the duties rather than the title 

 In general:

 A director develops, creates, and plans.

 A manager implements the plan.

 Which one are you?

 Detailed samples on our web page 

 Possibility for two directors or managers



Key Learning Areas

 Nutrition

 Operations

 Administration

 Communications/Marketing



Nutrition Topics

 Menu Planning

 Nutrition Education

 General Nutrition



Operation Topics

 Food Production

 Serving Food

 Cashier & Point of Service

 Purchasing/Procurement

 Receiving & Storage

 Food Safety & HACCP



Administration Topics

 Free & Reduced-Price Meal Benefits

 Program Management

 Financial Management

 Human Resources & Staff Training

 Facilities & Equipment Planning



Communications & Marketing 

 Communications and Marketing 

 An important topic to consider for training 

purposes. 



Helpful Hints

 Workshops and meetings

 Webinars

 You training your staff counts for both of you.

 Documentation must be maintained that includes an 

agenda, dates and participants

 Today counts!



What does not count?

 Training not related to food service production

 Self directed training without prior approval from 

Director/Manager

 Food and Vendor shows

 https://www.maine.gov/doe/schools/nutrition/la

ws/professionalstandards

https://www.maine.gov/doe/schools/nutrition/laws/professionalstandards


Training from ICN

 ICN offers FREE training 

 In-person

 Webinars

 Online

 https://theicn.org/school-nutrition-programs/



Tracking Training

 How do I keep track of training and what 

documentation is required? 

 Copies of the following documentation is 

acceptable:

 Training Agenda

 Sign-in sheets

 Certificate of Completion 

Other paper documents



Records

Each SFA must decide how to maintain the 
records that document training completion. 
The school nutrition program director is 
ultimately responsible for demonstrating, 
during the administrative review, that the 
SFA follows the professional standards.

Records must be maintained for 3 years plus 
the current year. 



USDA Professional Standards training 

tracker

 http://www.fns.usda.gov/school-

meals/professional-standards

 Web Based tool

 Requires Level 1 USDA eAuthentication account.

 If you are using and have an account with the online 

Food Buying Guide you are all set.

http://www.fns.usda.gov/school-meals/professional-standards


USDA professional standards training 

tracker

 http://www.fns.usda.gov/school-meals/professional-standards

 Webinars available

 Can email for help

 Can call for help

http://www.fns.usda.gov/school-meals/professional-standards


Maine Tracking Tool

Maine Child Nutrition 

Professional Standards 

Training Tracking tool is 

available here: Maine 

Professional Standards 

Tracking Tool (Excel)

https://www.maine.gov/doe/sites/maine.gov.doe/files/inline-files/MaineChildNutritionTrainingTracker9_28_15.xlsx




What questions do you have? 


